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Book IV.    stantly converted into a carbonate, and very little in con-
sequence dissolved *.

Of alkalies, 12- The fixed alkalies combine with sugar, and form
compounds not unlike that which has been just descri-
bed. Potash destroys the sweet taste of syrup more
completely than lime; but when it is neutralized by
sulphuric acid, and the sulphate precipitated by alco-
hol, the sweet taste is completely restored. When al-
cohol is agitated with the compound of sugar and pot-
ash dissolved in water, it refuses to unite with it, but
swims on the top in a state of purity t-

Of adds,          13* The acids are capabl^f dissolving sugar, and

those which are concentratedllcompose it. Sulphuric
acid very soon acts upon it; water is formed, and per-
haps also acetic acid ; while charcoal is evolved in great
abundance, and gives the mixture a black colour, and a
considerable degree of consistency. The charcoal may
be easily separated by dilution and filtration. When
heat is applied, the sulphuric acid is rapidly converted
into sulphurous acid.

Nitric acid dissolves it with an effervescence, occa-
sioned by the evolution of nitrous gas, and converts it
into malic and oxalic acids. 480 grains of sugar, treat-
ed with six ounces of nitric acid, diluted with its own
weight of water, and cautiously heated, separating the
crystals as they formed, yielded 280 grains of oxalic
acid. So that 100 parts of sugar yield by this treat-
ment 58 parts of oxalic acid J. When liquid oxymu-
riatic acid is poured upon sugar in powder, it is dissol-

* Nicholson's Jour, xviii. 9.
f Cruicksfcanks, Rollo on Diabetes, p. 460.               | Ibid.